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Patent No. 176375 



Method of Baking Grains 

SUMMARY OF THE INVENTION: THE ASPECT AND OBJECTIVE 

The present invention relates to a method of baking grains comprising the 
steps of arranging a suitable quantity of grains within a small flat container 
which is configured to be divided into upper and lower portions, sealing said 
container after the arranging step, pressurizing the inside of said container 
while heating the same to a high temperature in a very short period of time, 
and reducing the pressure rapidly after the pressurizing step. An objective of 
the present invention is to form one piece of plate-shaped food made from 
grains by expanding the grains in a short period of time with the grains 
adhered together while at the same time providing a product having good 
digestion and fragrance. 

BRIEF EXPLANATION OF THE DRAWING 

Fig.l is a cross-sectional view illustrating a small flat container used for 
the present invention; and 

Fig.2 is a front view illustrating a heating device. 

DETAILED DESCRIPTION OF THE INVENTION 

It is known that, by sealing grains such as rice, wheat, com, or the like in a 
pressure container, heating it to expand the air therein, and opening the 
container rapidly at the right time when the pressure rises to a certain degree, 
the pressurized air in the container expands rapidly with a blasting sound and 
the grains burst from their inner cores to assume a so-called bloomed state. In 
the method mentioned above, a bigger container and a heating device 
compared to the quantity of the grains to be processed at a time are necessary 
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and around 10 minutes is necessary as well for one operation. Also, when the 
grains are made to be in an aggregated form for carrying or eating purposes 
because the grains may be separated individually after the expansion, it 
becomes necessary to perform a further compression process or stick the 
grains together with candy sugar or the like. The present invention comprises 
the steps of pressurizing the grains in a small flat and narrow container 
simultaneously with heating it to increase the pressure inside the container 
instantly to the pressure necessary for expansion of the grains, and expanding 
the grains by removing the pressure inside the container after a few seconds. 
Since the container is narrow, the grains will become one thin-plate shape 
with individual grains adhering together simultaneously with the time of the 
expansion based on the grains' thermo plasticity. The method of the present 
invention, since it requires only a few seconds of heating compared to said 
known grain expanding method, has the advantages that little nutritious 
elements such as vitamins contained in the grains are destroyed and that 
convenient products for eating and carrying are obtained without the 
compression or adhesion process after the expansion. 

Now, the method of the present invention will be explained by referring to 
the drawings, lb implement the present method, there will be required a small 
flat container that is configured to be divided into the upper and lower 
portions and able to seal and pressurize the inside of the container, and a 
heating device. Fig.l shows one example of such a container. Thus, 1 and 2 are 
an upper and a lower metallic molds respectively where the upper mold has a 
projection part and the lower mold has a concavity 3 having the same shape as 
said projection part. When the lower mold is properly superimposed by the 
upper mold, both peripheries of both parts are tightly fitted to almost block 
air circulation. 4 is a handle of the metallic mold. In Fig.2, 5 is a machine base 
and 6 is a heating plate supported on the base. A machine frame has a 
threaded shaft 8 which is rotatable by a handle 7. On a lower end of the 

22 



threaded shaft is mounted a pressing plate 9. Between the heating plate 6 and 
the machine base 5 is installed a heat source for heating the heating plate 
where a portable cooking stove 10 is used as an example in the figure. 

Now one embodiment will be described. First, the metallic molds are placed 
on the heating plate of the heating device where the molds are preheated to 
around 350"C from beneath the heating plate. Then, a proper quantity of the 
grains (about 10 grams more or less of rice grains within a concavity of 10 cm 
in diameter) is placed in a one-grain row within the concavity 3 of the lower 
metallic mold, and the lower metallic mold is properly superimposed by the 
upper metallic mold which is followed by a quick rotation of the handle to 
lower the pressing plate to press the molds against the heating plate with the 
pressure of about 100 pounds per square inch (about 1200 pounds for a mold of 
10 cm in diameter). In that moment, the air within the concavity 3 cannot 
escape from the chamber freely and expands due to the high temperature. At 
the same time, the air will generate the same pressure as mentioned above 
inside the chamber due to progression of the projection part of the upper mold 
into the chamber. Immediately at this moment, releasing the pressure on the 
pressing plate by reversing the handle causes the upper metallic mold to be 
pushed upward due to sudden expansion of the high pressure air with a 
blasting sound where the grains will expand rapidly and explode from inner 
cores thereby also pressing and adhering together within the concavity 3 to 
form one piece of Japanese cracker. 

In the method of the present invention, the container for the grains does 
not need to have particularly large compressive strength because of its small 
size, nor is use of a pressure gauge necessary during the operation, thereby 
making the heating device very simple. Also, it takes only 10 seconds or so for 
one operation, and therefore efficiency is far better compared to the prior art 
. Jap anese-cr acker baking method. Particularly, It was beyond the wildest 
dream of those skilled in prior art grain expansion methods or Japanese- 
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cracker baking methods to obtain a Japanese-cracker type product directly 
and immediately from the grains, and it is believed that the present invention 
is extremely useful in the times when foods from hybrid grains are needed. 

CLAIMS 

A method of baking grains as described in the specification with objectives 
indicated therein comprising the steps of; 

arranging a suitable quantity of grains evenly within a small flat container 
which is configured to be divided into upper and lower portions, 

seaUng said container after the arranging step, 

pressurizing the inside of said container while heating the same to a high 
temperature in a very short period of time, and 

reducing the pressure rapidly after the presurizing step. 
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